
Establishment Inspections
June 23, 2008 through June 27, 2008

Ginny’s Tavern, 2938 N. 16th St., (5 Critical, 3 Non-Critical) – Certified food handler
expired; Breading for catfish found at room temperature, should be 41 degrees or less;
Taco meat and sausage gravy past date of consumption; Soda nozzle found with black
debris; Handwash sink found dirty.

First Wok, 2570 Wabash Ave., (3 Critical, 6 Non-Critical) – Observed several dented
cans on dry storage rack; Found containers of cooked rice, shrimp and crab rangoon at
83-89 degrees, should be 135 degrees or above; Various raw meats in open top cooler
found at 51-54 degrees and ginger/garlic mixture at 84 degrees, should be 41degrees or
below.

J. Ford’s Black Angus, 502 S. 3rd St., (2 Critical, 0 Non-Critical) – Baked potatoes not
marked with date of consumption; Soda fountain nozzle at bar observed with mold.

Rally’s #202, 3492 S. U.S. Hwy. 41, (0 Critical, 3 Non-Critical)

The Cabin, 1350 Hulman St., (0 Critical, 1 Non-Critical)

Original Spaghetti, Inc., 2446 Wabash Ave., (0 Critical, 1 Non-Critical)

Establishments with no violations
Tropical Sno, 3701 Wabash Ave.
Original Green Acres, 7093 Rosedale Rd.
Pizza Hut, 2400 S. 3rd St.

Establishments approved to operate
JD’s Steak Grille & Pub, 1330 8th Ave.
Amy’s Corner Mall Coffee Shop, 1319-1329 Lafayette Ave.


